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CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 
Stroud Jordan, M.S., Ph.D. 
and 
Katheryn E. Langwill, M.S., Ph.D. 





T his volume, first published in 
1946, is still the only published refer- 
ence work on the subject of confec- 
tionery analysis. The pioneering work 
done by Dr. Jordan remains the 
standard in the field, making a sec- 
ond printing of his book necessary. 
This printing is in all respects identi- 
cal to the first printing. 

In assembling this volume reference 
is made to applicable methods. Where 
satisfactory methods of analysis are 
of general knowledge they are in- 
corporated by reference. All specially 
developed methods and procedures 
are incorporated in detail. 





BOOK ORDER 
* 
USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. 


Co. 
418 N. Austin Blvd. . .Date 
Oak Park, Illinois 


Please send me Confectionery Analysis 
and Composition by Dr. Stroud -Jordan 
and Dr. Katheryn Langwill. I am enclos- 
ing $6.00. 


Name Position 

CN fied vise aie i ec te Sg tet 
Street 

City Zone... State M361 



















Serving the candy industry for 
over 55 years with vanilla 
formulas (based on Mexican 
vanilla beans) that have kept 

pace with the advances in 
candy technology. 



























KNECHTEL LABORATORIES 





Aromanilla 
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Confectionery 


Brokers 


G & Z BROKERAGE 
COMPANY 

New Mexico—Arizona E) Paso 
Ceunty Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 188 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every t per lly 

every six weeks. Candy is our busi- 
ness. 


LIBERMAN SALES 
COMPANY 
324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
|. Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 











HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 


RALPH W. UNGER 
92% Kast 3rd St. 
Phone: Mu, 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 
W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 Tuckahoe md 87-2038 


Richmond 26, Va. 
Territory; Virginia, West Virginia. 
North and South Carolina. 








. A. Li mn. 
Specializing on Chains, Varieties 
and Super-Markets, and Conf. and 

Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
S. Carlina 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Bex 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, T and 
Indiana 








FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 
ALpine 6-4582 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 








IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 
Since 1925 
Territory: Pennsylvania excluding 
Philadelphia. 





